
Farm to Summer 2016



Benefits of Farm to Summer

ÅTake advantage of peak growing season (cost efficient) 

ÅContinue enjoyment of school gardens while school is out

ÅTest new items and recipes for use in SBP or NSLP (if a school) 

Å Increase quality and appeal of summer meals Ą participation



Local Food and Food Education 



What Types of Products?



Many sources for local foods

ÅDirect from farm

ÅThrough a distributor (PFG Northcenter, Sysco)

ÅFrom a food hub (Crown of ME, Native Maine) 

ÅCǊƻƳ ŦŀǊƳŜǊǎΩ ƳŀǊƪŜǘǎ 

» Get Real, Get Maine website  

ÅUsing garden produce



Key components

ÅWhat is already local?

» Ask vendors where food is coming from

ÅWhat could be local? 

» Find out what products are seasonal and available in your area

» ²ƘŀǘΩǎ ǎŜŀǎƻƴŀƭΚ 5ŜǇǘ ƻŦ !ƎΣ /ƻƻǇŜǊŀǘƛǾŜ 9ȄǘŜƴǎƛƻƴΣ DŜǘ wŜŀƭΣ DŜǘ aŀƛƴŜ

ÅStart small 

» Harvest of the Month 



Summer Menus Featuring Local

Milton, VT

Portland, ME



Farm to Summer Activities

ÅGrowing or visiting edible gardens

ÅOrganizing farm field trips or visits from producers

ÅTaste tests with various fresh, seasonal products

ÅCreating and sending newsletters home for parents with recipes, 

ŦŀǊƳŜǊǎΩ ƳŀǊƪŜǘ ǘƛǇǎΣ ŜǘŎΦ



FoodCorps Maine Service Members

ÅAgriculture education 

ÅTaste testings 

ÅCooking demos 

ÅCoordinate farm visits 



Maine SNAP Educators

ÅNutrition education 

ÅTaste testing 

ÅPhysical activity 

Åhttp://www.maine.gov/dhhs/ofi/snap-ed/

http://www.maine.gov/dhhs/ofi/snap-ed/


Model: Educational Activities

ÅMaine SNAP Ed: Each lesson has a 
taste testing component along 
with options for physical activity 
games based on MyPlateconcepts  


